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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

107 LLC

Alpesh  B Patel

2/23/2016

8775 N 107th St

Milwaukee,WI

BAR107

6-301.12 Several jhandsinks did not have hand drying provisions. Provide single service toweling for all handsinks. 
REPEAT VIOLATION

2/23/2016

5-205.11 Tray of limes was stored in the handsink. Handsink was not available for use.  Make sure the handsink is 
always available. Do not place items in the sink and use sink for handwashing ONLY.

2/23/2016

Personal Hygiene

3-501.16 Jar of onions labeled "Refrigerate after opening" was stored at room temperature. Potentially hazardous 
foodmust be held cold at 41 degrees of below. REPEAT VIOLATION

2/23/2016

Improper Hold

3-701.11 A) Package of opened sliced ham was marked "use by" 2/8.

B) Package of buns was covered with sticky residue.

C) Packages of moldy buns were on the floor behind the storage shelf.

Food that is unsafe, adulterated or not from an approved source must be discarded.

2/23/2016

3-302.11 Food boxes were stored directly on the floor in the walk-in. All food must be protected from cross-
contamination. Store food items at least 6" off the floor.

2/23/2016

Cross Contamination

CDC Risk Violation(s): 5

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 2/23/2016, I served these orders upon 107 LLC

Alpesh  B Patel by leaving this report with

4-901.11 Pitchers were stacked wet. Utensils must be air dried after washing and sanitizing. 2/23/2016

3-304.12 Ice Scoop laying in ice. Keep scoop stored with handle up and away from ice to avoid cross 
contamination.

2/23/2016

3-306.11 Handwash sink is adjacent to ice bin.Protect food from contamination by  providing effective food 
shields such as a splash guard on the sink or covering the ice bin when not activley being used.

2/23/2016

Good Practice Violation(s): 3

Code Number Description of Violation Correct By

8Total Violations:

Notes:


